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Happy Holidays from the Landmark 7

Plated Lanct
Tucludee: méved green salad with choice of dnessing, frech baked bread and butter.
bevenage (coffee. tea, doda or mith)

You may select upp to thnee entrees to offer o yourn guests. We will nequine a final guarantee guedt count and

Fouey Glazed Pork Locn with a Whole Grain Mustand Sauce
Served with Oven Baked Redslin Potatocs and (hef ¢ (Choice of Vegetables
~[3

Grilled (Chiclien Breast with Mansata Mustnoom Sauce
Served with Rice Pilaf and Chef ¢ Choice of Vegetables
~ie

Pasta Yerde: Garden Yegetables Sautéed in Olive OL,
Frest Ganlic & White Wene
Served on a Bed of Peane Pasta
e/

Oven Batied Lake Superion Whitefioh with
Treoh Tomats and Basil Finished with Garlée O
Serued with Rice Pilaf and Clef's Phaice of Vegetable
~14



Fire Grilled Sintocn Cromned with Roasted Garlic (loves and Manchege Cheese
Pacred with Whipped Potatoes and (Chef's Choice of Vegetalblle
~Il5

Grilled Salmon on a Bed of Meved Greens
Garnished with Jalienne Cut Red Onion
Sliced Apple. and Mancthege (Cheese
Served with Choice of Dressing and (hef's Choice of Soup
~iz

Grilled (hicten Breast atopp Mived Greens Ganuished with Dried (ranberiies,
Teasted /Hmonds, Red Onion, Chervy Tomate, and Feta (Cheese
Served with (hoice of Dressing and (hef s Choice of Soup

~11

Sandwict Buffet
Sersed with o mired green salad, chef's chaice of soup.
{restily baked bread and assonted cookics (for your swect tooth)
Staved Tuntiey Breast, Lettuce, Tomate, Ounicn & Swise on Marble Rye Bread

Finished with a Cranberny Cream (heese Spread

Staved Fam, Lettuce, Tomate, Onion & (Cheddar on White Bread
Served with a Roasted Ganlie Aiole
Salame, Provolone, Lettuce, Tomato & Ouion on (iabatia Bread
Finisted with a Pesto Maye
~l6




Lunch Bulfet
beverage (coffee. tea. doda or mith)
Two Eutrées ~18 Thnee Entnées ~20

Fouey Glaged Pork Loin with Cranberny and Gramy Smith pple Chutney
Served with Oven Baked Redslin Potatocs and (hef ¢ (Choice of Vegetablee

Grilled (hicken Breast with Sundnied Tomato Pests and Parmesan (Cheese
Served with Rice Pelaf and Chef ¢ Choice of Vegetables
Buaked Orange Thyme Glaged Salmon
Served with Rice Pilaf and (Chef ¢ Choice of Vegerable
Dl Batked Lake Supenion Whitefiok:
Crowned with (ranberny Chardownay Sauce.

Pasta Yerde: Ganden Vegetalbles Sautéed in Olive O,
Trcohs Ganlie and White Wine
Sered on a Bed of Penne Pasta

Fons d Ocavres
(50 picees pen arder)

Brie (Cheete Adorned with Black Wission Fige,
Fresh Sticed Apple and Chopped Walnats
Whapped in Puff Pastry Dougl and Baked Golden Broun
Served with Ferbed Sourdeagh (rostini
~60



Duo of Tea Sandwiches;
Sthaved Prosciatte, Cucamber, Spinach and Pests on
Teasted Sewrdoagh (rostinc.
Staved Ham with Grilled Seallions, Sliced Roma Tomats and FHerd Tnfused

Cream (heese o Toasted Soudough (rostini
~50

Bacow and Sweet Potate Stuffed +hitichole Fearts
~50

Plated Eutrees
beverage (coffee. tea. soda or mith)

You may select upp to thnee entrees to offer to your quests. We wdll nequire a final guarantee guedt count and
liot with guest name and thecr chosen eutrée thnee days friion to the event

Oven Roasted Porke Loin Finisted with Honey Whole Grain WMustard Sauce
Pained with Sage Butten Redotsin Potatocs and (Chef ¢ (Chocce of Vegetables
~22

Hand (arved Tarkey Breast with Sage.
Ganlic Whipped Potatocs with Gravy and (Chef's Choice of Vegertables
~20

Angus Beef Tendentloin Char- Grilled and Cromued with Thyme and Sage Butter
Serued with Ganlic Whipped Potatoes and (Chef's Choice of Vegetalbles
~26

Pan Seaned Salmon Filet Finisted with an Orange Dl Glage
Sewed with Rice Pilag and Sautéed Spinach
~24



Amond Encrasted Lake Superion Whitefish
Pained with a (ranberny Chardonnay Butter
Served with Rice Plaf and (Chef'¢ Choice of Vegetables
~24

Buffer Eutreee

beverage (coffee. tea. doda or mith)
Tuwo Eutnées ~22 Tlnee Euntrécs ~25

Seared Lake Trout rowned with Orange Tamagon
Sered with Sage and Reasted Ganlic Whitped Potatocs with Gravy
and (Chef's (Choice of Vegetalles

Sage Rublbed (Clhicken Breast Finistied with a Scallion (ream Sauce
Aecompanied by Sweet Potate adormed with Pecans and Molasses
and (Chef's Choice of Vegetables

Fresh Lake Supenion Whitefish Broiled with Lemon and Herbs
Than Pained with a Cranberny Chardonnay Sauce
Served with Rice Plaf and (Chef'e Choice of Vegetables

Canved Tunkey Breast
Sered with Sage and Ganlic Whipped Potatoes with Gravy and
Chef'¢ Choice of Vegetables

Oven Roasted Pork Loin Finistied with a Maple Cranberry Glaze
Pacned with Sage Butter Redstin Potatoes and (Uhef s Chocce of Vegetalbles

Canved Specialties

Serves 60 gueste
Stow Roasted Pit Ham Finished with a Pineapple and Ferd Glage
Served with Whole Grain Mustard and Cranberry Sauce
~175




Dessente
Brandy (hocolate Nousse Gannished with Bevies
~5

Creme Bralee
Vanilla or Egg Hog
~5

Yoe s Foliday (Pake Selections
Chocolate Peppermint Cake
Sugan (eoliie Torte
-

Do of Catke Tnuffles
Chocolate Cheony (ake Truffle Covered in (hocolate Ganache pained with a White
Chocolate Egg Nog (Cate Traffle Decorated for the Season
~2.58




